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Because of sweetness, it was a joy saved 
Jor holiday time and summers at beach 


brings back childhood 
memories. Summertime 
fudge was bought along the board- 
walk at the beach. Wintertime 
_ fudge was a confection reserved for 
the holidays. Now that I have 
become nutrition-conscious, I can 
understand why there was rarely 
any fudge in our home in between 
- Special occasions, It is almost solid 
- Sweetness. 
According to “‘The American 
Heritage Cookbook,” fudge was 
extremely popular in women’s col- 
leges during the late 19th century. 
“Sometimes cooked over the gas- 
light which hung from the center of 
the ceiling, it was used as the 
excuse for parties after ‘lights- 


: Jz THE THOUGHT of fudge 


Following that historical note, 
the cookbook offers three recipes 
for Vassar Fudge, Wellesley Fudge 
and Smith College Fudge. Because 
our daughter, Jane, has just matri- 
culated as a freshman at Mount 
Holyoke College, I should be 
interested to know if anyone has 
guarded a Mount Holyoke fudge 
recipe for lo, these many years, 

A request comes from Mary 
Kapitanic of Claymont, who would 
like some recipes for Jewish dishes, 
The Rosh Hashana Challah (tradi- 
tional braided bread) recipe she 
particularly mentioned has already 
been promised to me, and wil] 
appear shortly. 


Three responses arrived to Ruby 
Taylor’s request for a peanut butter 
recipe. Because they are so differ- 
ent, here are all three. 


Reese’s 
peanut-butter fudge 


This easy, tasty recipe was found 
on a package of Reese’s Peanut 
Butter Chips by Eleanor Chichester 
of Wilmington. 


' 1 12-ounce package Reese’s 
- Peanut Butter Chips 
1 14-ounce can sweetened 
condensed milk 
1. teaspoon vanilla 


Melt the chips and the milk in 


the top of a double boiler over 


hot water; stir.constantly. Remove | 


from heat; stir in vanilla. Spread 
evenly into a wax paper-lined 8- 
inch square pan. Cover and chill for 
2 hours, or until firm. Peel off 
the paper, and cut into squares. 
Makes 1% pounds of fudge. 


No-cook 

peanut butter fudge 
This-recipe was shared by Sophie 

Dombrowski. 


1 box confectioners’ sugar 
3 heaping tablespoons cocoa 
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What's cooking by Nancy Coale Zippe 


Ye pound (2 sticks) butter 
3 heaping tablespoons peanut 
butter 
1 teaspoon vanilla 
Blend powdered sugar and cocoa 

and set aside. Over low heat, melt 
butter and peanut butter, stirring. 
Pour this over the sugar mixture 
and add vanilla. Mix well. Pour into 
a greased 8-inch square pan. 
Refrigerate for 2 hours, Cut into 
squares. 


Sour cream 
peanut butter fudge 


*.. This is the way Frances Webb of 


Newark makes her fudge. 


_ 2 cups white sugar 
' % cup white corn syrup 
Ye cup sour cream 
% stick (4 tablespoons) mar- 
garine 
Ye cup peanut butter 
teaspoon vanilla 


Cook sugar, sour cream, and 
margarine until it forms a soft ball 
in ice water. Remove from heat. 
Add peanut butter and vanilla. 
When pan is cool enough to put hand 
on bottom, heat until the candy 
loses its gloss; then pour quickly 
into a buttered pan, 
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Nutrition-conscious adults 1 
makes it a treat'to be enjoyec 


Peanut butter sauce 
for ice cream 
Frances Webb also thoughi 
would like:this recipe. 
1 stick margarine 
1 large can evaporated 1 
2 cups powdered sugar 
1 cup crunchy peanut bu 


